COUNTRY LIVER LOAF 


Apple jelly spiked with lemon glazes this 
mellow loaf atter it comes from the oven 
Bake at 350° for 45 minutes. 
Makes 6 servings 
1 pound beef or lamb liver, sliced 
1 can (12 ounces) chopped ham 
1 small onion, peeled— 
1 cup soft bread crumbs (2 slices) - 
1 egg 
% cup milk 
1 tablespoon steak sauce 
% teaspoon thyme 
Ya cup apple jelly 
2 teaspoons lemon juice 


1. Snip out veiny parts and skin from 
liver; simmer in salted, gently boiling 
water to cover in medium-size frying 
pan 5 minutes; drain. 

2. Put liver, ham, and onion through food 
chopper, using coarse blade; mix with 
bread crumbs, egg, milk, steak sauce, 
and thyme in large bowl. Pack firmly 
into greased loaf pan, 9x5x3. 

3. Bake in moderate oven (350°) 45 min- 
utes, or until browned on top. Unmold 
onto heated serving platter. 

4. Heat jelly with lemon juice, stirring 

constantly, just to boiling in small 

saucepan. Spoon on top of hot loaf. 


